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shows that the palm oil-rich margarine and oil contained mainly oleic and linoleic acid in the 2 position of the triglycerides, whereas the 2 position in the modified-fat product was predominantly occupied by palmitic acid. These margannes were used as spreads with the bread meals, in sauces and gravies, and for baking cookies and special bread containing on average 8% fat. The oils from which the mangarines were made were also used to prepare salad dressings.
The marganines provided 64% and the oils 6% of all tniglycenides in the study diets.
The diets were formulated at 30 levels of energy intake, ranging from 5.5 to 20 MJ/d, so that each subject received a diet that met his or her energy needs. The energy requirements of each participant were estimated from 3-d food records kept by the subjects before the trial. In the modified-fat diet, 65% of the palmitic acid was on the 2 position, and the remaining 35% was on the 1 and 3 positions.
In contrast, 82% of the palmitic acid in the palm oil diet was on the 1 and 3 positions, whereas only 18% was found on the 2 position. Sixty-eight percent of the sn-2 fatty acids in the modified-fat diet were saturated, mainly palmitic acid, whereas 73% of the sn-2 fatty acids in the palm oil diet were unsaturated, the majority being oleic acid (Table  2 ). 
